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MENU

Take one little boy growing up in a Louisiana kitchen at his nanny’s elbow.
Mix in college in Lafayette, Mardi Gras in New Orleans
and Christmas Festivals in Natchitoches.

Marinate for three years in European culinary schools.

Return to the States for further seasoning.
Observe carefully as ingredients ignite.

Contain fiery mixture in small town restaurant and present...

National Winner of ABC Nightline’s People’s Platelist Contest

Favorite Local Chef

National Winner, Chef’s Taste Challenge, New Orleans
Fan Favorite

Historic Acworth, Georgia




Sea Scallops
Blackened or pan seared, served over
fried spinach with crumbled blue

cheese and sweet

soy molasses. MKT Price
Featured on ABC Nightline.
Louisiana Shrimp & Grits
Sautéed jumbo shrimp over spicy
cheese grits, topped with Cajun
cream sauce. 8.95

Citrus Chili Calamari @
Crispy fried calamari served with a
spicy citrus chili sauce. Single 13.95
/ Double 21.95

Bayou Cake
Henry's own shrimp & crawfish cake
served over Creole sauce. 13.95

Gumbo )

A spicy Louisiana favorite made
with chicken and andouille sausage,
served over rice.

Cup 7.95 / Bowl 12.95

Red Beans & Rice )
Camellia® red beans and andouille
sausage slow cooked in rich stock
and served over rice.

Cup 6.95 / Bowl 11.50

Hot Chili Gator

Flash fried, with hoisin or buffalo
sauce and remoulade. Single 14.95 /
Double 24.95

fippelizers

Southern Pimento Cheese
Served with house-made tortilla
chips and Wickles Pickles. 11.95

Henry’'s Hush Puppies
Chef’s sweet and spicy hush puppies
with jalapefno peppers; served with
remoulade. 7.95

As seen on Food Network.

Boudin Balls

Hot and spicy pork mixed with onions,
rice and herbs. Fried to perfection
and served with remoulade. 13.95

Wicked Biscuits n’ Gravy
Freshly baked buttermilk biscuits with
a wicked- good andouille and tasso
ham gravy. $11.95

Only Available Saturday and Sunday
from 11-3 (While Supplies Last)

Jambalaya )

Seafood, andouille sausage, peppers,
onions and celery in a Creole-style
rice. Cup 8.95

Etouffée $

Your choice of crawfish tails and/or
shrimp simmered with onions, peppers,
sherry and tomatoes in a rich crawfish
sauce, served over rice. Cup 9.95

Shrimp Creole @

Shrimp, sautéed peppers, onions,
celery and garlic simmered in a rich
Creole cream sauce, served

over rice. Cup 8.95

Salads

network

Cajun Sampler )

Choose three different cups from the
following: gumbo, red beans & rice,
Louisiana shrimp & grits, jambalaya,
shrimp Creole or étouffée. A perfect
way to sample classic Cajun! 22.95

Lagniappe (Lan-Yap)

A Cajun term meaning ‘something
extra’. Ours is a variety appetizer plate
with fried oysters, crawfish, shrimp
and bayou cake, served over Creole
sauce (great for 4 or more). 29.95

Seafood Fondeaux )

Shrimp and crawfish in a rich, spicy
cheese dip served with sliced French
bread. 13.95

Louisiana BBQ Shrimp

A NOLA tradition featuring shrimp in
a savory, aromatic butter and Abita
Turbodog® barbecue sauce, served
with French bread. 14.95

Henry's New Orleans Style

Beignets A NOLA favorite -
sweetened, fried and dusted with
powdered sugar. 11.95

Only available Saturday and Sunday
from 11-3 (While Supplies Last)

Popcorn Shrimp, Popcorn
Crawfish or Combo

Flash fried and served with remoulade
and hoisin. Single 11.95 / Double 19.95

House Dressings: Balsamic Vinaigrette, Caesar, Ranch, Chipotle Honey Mustard, Ginger Citrus,
Honey Dijon, Hot Pepper Jelly Vinaigrette, Blue Cheese and Thousand Island. Add cheese for slight charge.
All salads are served with your choice of 1 dressing. Extra dressing 0.50 each.

Our salad dressings are now available by the bottle for your take home convenience!

Henry’s House )
Spring mix with tomatoes, cucumbers and
red onions. Side 5.95 / Entrée 10.95

Caesar Salad @)

Romaine lettuce with house-made
croutons, Parmesan cheese and
Chef’s own Louisiana Caesar dressing.
Side 5.95 / Entrée 10.95

St. Maurice Salad

Mama J’s local greens with Parmesan
cheese, spiced walnuts and grapes.
Side 6.95 / Entrée 11.95

Salmon Salad* @

Grilled salmon over Mama J's local
greens with sun-dried cranberries,
spiced walnuts and Parmesan cheese,
dressed with Chef’s Honey Dijon. 19.95

Ad(d grilled, blackened or fried chicken
breast. 7.95, Add grilled jumbo shrimp,
fried popcorn shrimp, sautéed or

fried crawfish. 8.95, Add grilled or
blackened salmon. 12.95

Chef Henry's Signature Dishes

ADD A HOUSE OR CAESAR SALAD FOR $3.95.

Louisiana Och La La™
Shrimp, oysters or crawfish, flash fried
and tossed with tasso, spinach and
roasted garlic in Henry’s Cajun cream
sauce. Served over pasta or French
bread. 29.95 / half portion 19.95

All three seafood selections

for 3.95 more.

Featured on ABC Nightline.
Chicken Ooh La La™

Fried diced chicken breast tossed
with tasso, spinach and roasted garlic
in Henry’s Cajun cream sauce, served
over pasta or French bread.

23.95 / half portion 17.95

This dish brings the heat! If you're unsure about
your spice tolerance, please ask your server for

a sample before ordering. We respectfully can't
discount this dish due to being too spicy.

Lobster Ooh La La™

Fresh lobster tossed with smoky tasso
ham, fresh spinach, and roasted garlic
in Henry’s signature Cajun cream
sauce. Served over your choice of
pasta or toasted French bread. $36.95

Atchafalaya
(uh-CHA-fuh-lie-uh) Catfish™

Fried or blackened catfish over spicy
cheese grits with Henry’s crawfish

cream sauce. 28.95 /
ood

half portion 18.95
Over Jambalaya add 3.95

As seen on Food Network.

SEAFOOD, SHELLFISH OR EGGS MAY

Spicy Chicken @

Grilled, diced chicken breast with
mushrooms and crab meat in Henry's
Cajun cream sauce, served over rice.
23.95 / half portion 15.95

Bayou Cake

Henry’s own shrimp & crawfish cake
served over Creole sauce. Served
with spicy cheese grits. 24.95 for two
cakes / 16.95 for one cake

All dishes can be served extra spicy
(X, XX, XXX) on request.

X = chili garlic, XX = sriracha,

XXX = ghost pepper

@ = THESE ITEMS CAN BE MADE GLUTEN FREE

* THESE ITEMS ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,

INCREASE YOUR RISK OF FOODBORNE ILLNESS.




Po’Boys (New Orleans Style)
French bread with tomato, lettuce

nd red onion topped with
remoulade. Flash fried shrimp,
catfish, crawfish, oysters or chicken
breast (grilled, blackened or fried)
Half 15.95 / Whole 21.95

Gator Tail Half +3.00 / Whole +6.00
Chef says ‘Make it a La La!” Add 3.95

Ragin’ Cajun Po’Boy

All of the Big Bayou Monster
ingredients in a slightly more
manageable 22-inch French loaf
suitable for sharing with 4-6 friends
— a Louisiana lover’s delight!

This item requires extra time to
prepare. 95.00

3]

Shrimp Creole

Shrimp, sautéed peppers,
onions, celery and garlic
simmered in a rich Creole
cream sauce, served over
rice. 23.95 /

half portion 16.95

Henry’'s Famous
Shrimp & Grits

Sautéed jumbo shrimp over spicy
cheese grits, topped with Cajun
cream sauce.

24.95 / half portion 17.95

iam’s Chicken and

L

Crabmeat Au Gratin

Layers of flavor! Melted smoked
Gouda over Cajun cream sauce
with crabmeat on two fried chicken
breasts atop whipped

potatoes. 27.95

Chicken and Shrimp
Combo

Grilled chicken breasts and jumbo
shrimp over whipped potatoes with

Henry's Cajun cream sauce and
chipotle BBQ sauce. 24.95

Jambalaya f

Seafood, andouille sausage,
peppers, onions and celery
in a Creole-style rice.
21.95 / half portion 15.95

SERVED WITH CAJUN FRIES OR ZAPP’S POTATO CHIPS. SUBSTITUTE ANY OTHER SIDES FOR A SMALL UPCHARGE.

Chicken Fried Chicken
BLT Sandwich

Buttermilk fried chicken breast served
on a bun with lettuce, tomato, red onion,
bacon and Zatarain’s mayo. 16.95

Big Bayou Monster Po’Boy
Our specially made 9-foot long French
loaf is loaded with fried catfish,
oysters, crawfish, shrimp, gator,
scallops and bacon-wrapped andouille
sausage topped with tomato, lettuce,
red onion and Chef’s spicy remoulade.
An aptly named indulgence! Requires
72 hours notice and is available for

dine-in service only, and notavailable
on Saturdays. 495.00 000G

As seen on Food Network.

Etouffée
tails and/or shrimp

peppers, sherry and

tomatoes in a rich crawfish
sauce, served over rice.

25.95 / half portion

Chef Henry's Seafood
Platter

Flash fried shrimp, oysters, crawfish
and catfish. Served with Cajun fries,
coleslaw and hushpuppies. (Cocktail,
tartar and remoulade sauces
available. No substitutions.) 34.95

Nanny’'s Buttermilk
Chicken Fried Chicken

Two buttermilk fried chicken breasts
over whipped potatoes with tasso cream
gravy and vegetable du jour. 21.95

Seafood Plate

Your favorite flash fried seafood

served with Cajun fries, coleslaw and
hushpuppies. Choose from Oyster plate,
Shrimp plate, Crawfish plate or Catfish
plate. 28.95 / half portion 18.95

Extra hungry? Chef says add a little
lagniappe! Oysters, Shrimp, Crawfish
or Catfish. 7.95

Your choice of crawfish

simmered with onions,

Fish Sandwich

Our flash fried fresh catch served on
a bun with lettuce, tomato, red onion
and house-made tartar. 15.95

Cheyenne Burger*

8 oz. grind of short rib and ground
chuck topped with bourbon onions,
chipotle BBQ, smoked Gouda and a
big ‘ole onion ring. 16.95

Fish Taco Wrap

Our flash fried fresh catch wrapped
with coleslaw and remoulade. 13.95

Daily Wrap Special
Created daily by Chef Henry and his
‘Krewe’. 13.95

Traditional {ouisianq -~

St. Charles Seafood

Scampi Pasta

Lightly blackened shrimp
and scallops tossed with
tomatoes and penne pasta
in a garlic butter

17.95 sauce. 26.95

Market Steak* ()

Grilled or blackened. Served with
whipped potatoes, vegetable du jour
and Worcestershire sauce.

Priced Daily

Grilled Center-Cut
Pork Chops* @

Marinated in garlic, olive oil and
herbs. Grilled and served with
tasso cream gravy, Cajun fried new
potatoes and vegetable du jour.
27.95 / half portion 17.95

Country Fried Steak*

Cut in-house, tenderized and
country fried, smothered with
andouille and tasso ham gravy,
served with whipped potatoes and
vegetable du jour. MKT

Only available Saturday and Sunday
from 11-3 (While Supplies Last)

=== ot How Nanny Used to Make Tt -

Drew’s Skinny Chicken

Juicy, seasoned grilled chicken
breasts served with wild rice, sautéed
spinach and tomatoes. 19.95

Susan’s Skinny Salmon*
Juicy, seasoned grilled salmon served
with wild rice, sautéed spinach and
tomatoes. 21.95

This dish brings the heat! If you're unsure about
your spice tolerance, please ask your server for

a sample before ordering. We respectfully can't

discount this dish due to being too spicy.

Vegetable Penne Pasta
Spinach, tomatoes, mushrooms and
roasted garlic cloves sautéed with
rosemary olive oil and topped with
Parmesan cheese. 19.95/

Half portion 14.95

Add diced chicken breast, andouille
sausage, shrimp and/or crawfish 8.95

Gracie's Salmon*

Salmon, blackened or grilled, served
with wild rice, crispy Brussels sprouts,
roasted red peppers and caramelized
onions topped with an aged balsamic
glaze. 26.95

@ = THESE ITEMS CAN BE MADE GLUTEN FREE

* THESE ITEMS ARE COOKED TO ORDER. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY,

SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.




Side Ttems

4.95 EACH
Coleslaw @ Crispy Brussels Sprouts Zapp's Potato
Cajun Fries Whipped Potatoes @ Chips 2.00 @
Red Onion Rings Sauteed Spinach @
Cajun Fried New Potatoes @ Spicy Cheese Grits
Ooh La La Sauce Wild Rice @
Sautéed Mushrooms Vegetable Du Jour @
(]
Drinks
3.95 EACH
Iced Tea Sprite Coke Zero Milk
Hot Tea Coke Lemonade
Coffee Diet Coke Dr. Pepper
[ J
Bottled Drinks
3.95 EACH

Abita Root Beer * San Pellegrino * Mountain Valley Sparkling Water

LOVINGLY DEDICATED TO THE MEMORY OF

Castell Brown

1910-1999

Henry’s nanny and so much more..

“What goes in next Nanny?” Henry looked up expectantly, his nanny’s apron dangling from his
small frame as he stretched to peer into the bowl. “Time now to pour it in the skillet Little Henry,’
Castell explained. Henry watched the yellow mixture flow into the deep black skillet. “Castell,”

he sighed, “you make the best cornbread in Louisiana. It's the only one that warms me up inside.
When | get big like you, I'm gonna make it every day!” Castell smiled at his dreams. “I'll just bet you
will Honey, and I'll tell you something too.” “What is it Nanny?” the boy leaned in closer to catch
the secret his nanny would share. “Well,” she nodded, “if you're gonna make the best cornbread
everyday, I'm gonna eat it everyday!” Nanny burst into laughter as she winked at her boy. Little
Henry laughed with her. Nanny and her cornbread both had a way of warming him inside.

www.chefhenrys.com

Please visit our website for more information about our restaurant including:
reservations, hours, special events, seasonal specials, menus and more!

Visa, Mastercard, Discover and American Express accepted.
Reservations may be made up to one month in advance.

LIKE US ON FACEBOOK & INSTAGRAM
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Henry's proudly serves Henry’s proudly serves
Logan Turnpike Mill Stone Ground Grits, Mama J's Produce

Blairsville, GA 2026-02




